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Celebration of Harvest
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From April 1 to May 31

LUNCH | 3>F 11:30-15:30
BUFFET CLOSED | JvJ1/0—-X 15:00

DINNER | 747 — 18:00-21:30
BUFFET CLOSED | JvJ1/0-X 21:00

PRICE | £/ 8,360 |

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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CRUDITE BAR

CUCUMBER | MINI COLORFUL TOMATOES | RADISH | CORN | MIX SALAD | CARROTS

MARINATED BLACK AND GREEN OLIVES | PICKLE VEGETABLES
MARINATED FETA IN OLIVE OIL | HUMMUS | TZATZIKI
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
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SELECTION PLATTER

TORCHED SALMON WITH PEA AND MINT PUREE

HAMACHI CRUDDO WITH CITRUS VINAIGRETTE, PICKLES AND OLIVE CAVIAR
CHICKEN SALAD WITH HERBS EMULSION AND LEMON VINAIGRETTE <GREEK-STYLE>
SMOKED COD BRANDADE, BURNT BUTTER
ASPARAGUS AND PROSCIUTTO, MIMOSA, AND HERB OIL <FRENCH INSPIRED>
SPICY SQUID AND BROCCOLI SALAD
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COMPOSED SALADS

SPRING VEGETABLE CAPONATA WITH BAMBOO SHOOTS AND FAVA BEANS <SICILIAN STYLE>

SPRING CABBAGE AND TUNA SALAD <JAPANESE SPRING INSPIRED>
COUSCOUS WITH MINCED PORK AND CAJUN SEASONING <NORTH AFRICAN AND LOUISIANA>
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SOUP

CREAM TOMATO CLAM CHOWDER <AMERICAN STYLE>
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FRoOM THE KITCHEN

ORECCHIETTE WITH BROCCOLINI, SAKURA SHRIMP
<INSPIRED COASTS OF ITALY AND JAPAN>
#EEFELTOVI-ZOALFIvT /U7 EBARDEER

RISOTTO WITH KALE, FIREFLY SQUID, CHILI OIL
<TUSCAN—JAPANESE SPRING FUSION>
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CARVING STATION

ROASTED JAPANESE BEEF
RED WINE SAUCE
EE4FO0-AME-T-FRI(>Y—-R

MAIN DISHES

JERK CHICKEN, SUCCOTASH AND CHILI <JAMAICAN STYLE>

SAUTED SEABREAM WITH FISH FUMET AND TOMATO VIERGE SAUCE <PROVENGCAL STYLE>
PESTO ROASTED SEASONAL VEGETABLES
BAKED MACKEREL WITH SUDACHI BEURRE BLANC
LAMB NAVARIN <FRENCH TRADITIONAL STYLE>
BEEF LASAGNA <NORTHERN ITALY>
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DESSERT
PEACH AND REDCURRANT | LEMON TART | FRUITS AND JELLY | ALMOND MILK PANNA COTTA
FINGER MILK CHOCOLATE | MATCHA BISCUIT AND CREAM | CHEESECAKE
BREAD PUDDING | APPLE STRUDEL | BROWNIES
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PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
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